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“When the table is to be set every necessary dish, glass and piece of silver
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is placed on the papier mache tray.”

By Josephine Story.
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te of the fact that she had a

1 would have dared the
was well meant,
arp the subtletios

lexities of modern home-making

a stinging sensation be-
ids as 1 smrw her go. We
a servant!

conclave the

night hefore

Famlly had agreed that we would
heusahold
The one cross-y
io-dle promise which m:
from me wae—1 bein
ter of thae fa:

duties and .o it
ur-throdt-an’-hope-
snfolk extorted
feminine quar-
nat ff 1 f
1 wae to ¢ 886,

¥ to make good. I
o opportunity, My
» watlch for wasted
t my work. By a
nd salection, dust-
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every article
y directly to thae
ort of the family
limbo of discarded
of my clearnnce was
spiaciousness in the
increase In lelsure

nores or less of the new
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¢a motions
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L} mind, 1

the utillty for the paper towel had been
reached when one rainy day 1 saw the
Crown Prince (elder son), to whose care
had been assigned the floors, carefully wip-
ing his dog’s feet with one bhefore allowing
the astounded and aggrieved animal to
enter the house. Such s the benefleent
and magical result of having each member
of the family share in the housework.

Paper cups have proved n boon in which
to gerve cool, refreshing drinks to our eve-
ning guests on the veranda. The morning
after we are not confronted by a row ol
soiled g *s turning reproachful, dingy
eves upon us; instead, the cups used the
night before have merrlly kindled the
morning fire. Some day prepare tha fol-
lowlng conecoction. So delicfous is it that
your friends will neither know nor ecare
whether it be served {n Venetlan glass or
plebeiun paper cups.

Squeeze the julce from four lemons into
a giass pitcher., Add two more lenions,
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Diagram Showling Badly Arranged Equip-
ment Which Makes Confused Intersect-
ing Chains of Steps in Either Prepar-
ing or Clearing Away a Meal,
(A.—Preparing; B.—Clearing)

—
CTLLAR | [ o
L 2] o §
e B i
ia
1
seav, s
Mo
Joacty TN Asi0
i F.B {0
1} ==
J' it ‘\. + | Taand
CEINA } b /
—1
Tt
i Cd
H DINING PooM \
rivls I‘

Diagram Showing Proper Arrangement of
Equipment Which Makes a Simple
Chain of Steps in Either Prepar-
ing or Clearing Away a Meal.
(A.—Freparing; B.—Clearing)

These Diagrams Are Interesting and Sug-
gestive and Are from Mrs. Christine

Frederick's Excellent Book, “The
Neww Housekeeping.”
sliced very thin, two cups of sugar and a

int—the juice of an orange

When ready to serve
of ginger ale and three
which have been thor-

use Without a Servant

Modern Methods of Business Efficiency

Applied to the Household by an Intelligent

Woman of Means and Refinement

Who Found It Easier to Do Her Own Work
Than to Be Eternally Annoyed by

Stupid and Overpaid Servants '

One likes something 1o nibble with a cold
drink, so when there is &our cream on
hand we have the following cookles in the
larder: Cream one-half cup of butter and
one cup of sugar; add one well beaten egg
and one-half cup of sour cream, into which
has been stirred one-quarter teaspoon
sifted soda. Sift two and a half cups of
flour with three and a half level teaspoons
of baking powder and beat well into first
mixture. Add one teaspoon of vanilla.
Drop from teaspoon in small rounds on
buttered tin. Sprinkle with grated cocoa-
nut and bake in hot oven.

As Brownles always call forth a round
of applause, T record here the formula for
their manufacture, which 1s the result of
much experimenting. Mix one cup of
sugar, one-quarter cup of melted butter,
one egg, unbeaten, two squares chocolate
melted, three-quarters tenspoon vanilla,
one-half cup of sifted flour, one-half cup of
walnut meats, cut in pleces. Mix ingred-
ients in order given. Line seven inch pap
with paraffin paper. Spread mixture even-
¥ and baks in slow oven.

The proof of yvour success in making the
above delicacies will not lle in the eating
but in the number of times You are asked
for thelr recipes.

The domestic wheels ran smoothly. A
nelghbor, who needed a little extra money,
came in early every morning, fllled the
lamps and put the front of the house in
order from top to bottom. This belng
vacation, the Hend of the House was gar-
dener end out-of-door man; the Crown
Prince measuring eighteen years, six feet
and one inch, attended to the floors and
windows, while the Youngest Member
waited upon table and took care of the
dishes. I relgned supreme in the kitchen,
baving at this late date—I confess it to my
shame—just discovered that the theatre
tiekets for which I had longed, bhooks
which the Head of the House had coveted,
sundry eorts of luxuries and pleasures
whiech we had denied ourselves, had heen
carried out of the back door in the kitchen
waste.

Now an elaborate system of accounta
would whiten my halr and turn the edge
of my temper, but 1 keep a card index box
in the kitchen in which 1 reglster every
cent spent in that department. In thess
davs when food prices are emulating the
aviators In their skyward flights, the
housekeeper who does not cater on a stip-
ulated allowance 18 steering her domestic
ship strajzht for financial reefs.

Fvery week has Its day of reckoning,
the day when I realize that I must slow
up or my appropriation will be used before
its time: °'tis then that I play that absorb-
ingly interesting game Use What You
Have. .

‘To play fairly one cannot open an ex-
pensive can of something, whieh If cred-
ited will make a big hole In the week's
expenditure; but one must use one's
imagination, skill and Ingenuity In fash-
foning into tempting meals the provisions
on hand.

For instance, suppose that my larder
offars only cpld lamb. Lacking the cour-
age to serve it again "as is,” 1 cut it into
a< uniform pieces as possible, place these
in a baking dish with alternate layers
of cooked macaroni, and over each layer
pour tomato sauce. The top is covered
with buttered crumbs and the dish is then
heated In the oven till the sauce bubbles
around the edges,

Or perchance I line a mold with rice
which has been botled in salted water, fill
the eavity with lamb which has been
chopped and mixed with enough brown
sauce and mushrooms to make it quite
molst. Cover the top with rice, cover this
with a plate, set the mold in hot water in

the oven and bake until the mixture har
been thoroughly heated. Unmold on a
lace paper doylie, garnish with sprays of
parsley, and the result will be both tempt-
ing and dellicious. :

Left over beef 158 most palatable mads
into a loaf. Soak one tablespoon of gela-
tine in one half cup of cold water ten
minutes. Heat three-quartsrs of a cup of
well seasoned stewed tomatoes to boiling
and pour over the gelatine, stirring well
till gelatine ls dissolved. Have ready two
cups of chopped and seaponed meat mixed
with one tablespoon of lemon julce:; stir
the tomato Into the meat mixture and
mold in an earthern dish.

Sometimes I have yolks of eggs on hand.
Into these 1 break more eggs, beat them
slghtly, ndd a tablespoon of milk for each
egg and yolk, senson with salt and pepper
and turn the mixture into a frying pan in
which a tablespoon of butter is bubbling.
When the mixture beglns to cook around
the edges of the pan, slip a fork from the
centre under the cooked part, thus allow-
ing the llquid to run in under. This makes
a thick, plump, tender omeletta. Before
folding the omelettes I spread it with two
tablespoons of tomato c¢hutney; or pour
around it a hot cream saucs in which has
heen heated a few nsparagus tlps; some-
times I use celery salt for filavor, or grated
cheese, or a bit of finely minced ham; in
fact, there is no limit to the wvariety of
delicious omelsttes one can make, They
are most satlsfactory when made in this
way, but do not glve the family one of
thoso leathery concoctions filled with
frothy, tasteless whites of eggs and ex-
pect them to conslder themeselves fed.

Oftentimes the eogga are scrambled and
served on toast which has been spread
with anchovy paste, If 1 have creamed
chipued bheef left over, it |8 reheated and
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when piping hot is served on muffins,
which have been sliced and toasted.

A Dbit of cold fish I8 transformd into a
satisfying dish by the addition of cream
sauce, cubas of cold potatoes and slices
of hard bolled eggs. This I8 put In a bak-
ing" dish, covered with buttered crumbs
and baked tfll the top s a light brown.

Perhaps my depleted cupboard offers
only bread and cheeso and mille; ‘tis then
that 1 concoct a dish which, because of
two of its ingredients, the famlly have
filppantly dubbed 'Love in a Cottage."
But they like it and it {s made thus: Melt
three level tablespoons of butter; cook In
it one and one-half tablespoons of flour;
one-fourth teasspoon each of salt and pap-

This Is the First Flying Freight Car

H¥ wmteon  Livdre-acroplane, the

I firat  alr c¢raft ever adapted 1to
commereial purposea and ecapable

rring both passengers and freight,

£n under construction on
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Side View of the

The weight i3 placed in the immediate
rozion of the main wings. No ballast
will be necessary to hold the vessael on
an even keal. The craft is expected to
skim along the surface of the water at
a rate of slxty miles an hour and to lift
itsalf into the alr at forty-five miles an
hour. In the alr it will be able to main-
tain an average of 100 miles an hour,
Threa powerful englnes have been (n-
stalled in the cabin omidships, any one
of which will be able to keep the vessel
in flight., Theo erew wlll consist of sIx
men besldes the pllot. The vessel is
cquipped with wireless telegraphy.

The great propellers, of which there
are two, ars arranged in the central
portion of the machine, fore and aft, Im-
mediately above the fuel tanks, which
are utilized in sustaining the pilot house
floor, These are eloven feet in diameter
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New Hydro-Aeroplane Showing the
Size of the Car.
Copyright, 1914, by the Star Company.
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and are expected to travel at the rate of
one thousand revolutions a minute. The

great tall of the machine is lociuted far
aft. It i8 ten feet wide at the top and
twenty feet in length. This will be util-
ized in guiding the craft In the air with
the ald of the rudders and will help to
keep the ship on an even keel at all
times.

Captain Batson will give the craft &
thorough try-out in the waters of Wil
mington and Herb rlvers and In the air
around Savannah before attempting any
long flights. The-first long trip In con-
templation will be from Savannah,to
New York, and if this proves aucce_naml
—and Captain Batson thinks there is no
possible doubt of it—an attempt will be
made to cross the Atlantlc Ocean, prob-
ably between St. Johns, Nova Scotia, and
some point in Ireland. It is hardly prob-
able, however,
that the latter
venture will be
attempted be-
fora Spring.

Of a size to
permit the car-
ryingofaeveral
days' fuel and
supplies, the
big machine
will not have
to descend on
the long fllght
from Savaunah
to New York.
It 18 estimated
that the trip
across the At-
lantic will take
only thirty-six
hours.
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rika and a mera suggestion of cayenns.
When bubbling stir in three-quarters cup
of mlilk; atir until boiling, then set over
hot water and stlr In three.quarters cup
of grated cheese. Continue stirring till
cheesp 18 melted and the whole 158 of a
creamy conslstency, then pour over foast.
If there happens to be & slice of plmento
lurking in a secluded corner of the refrig-
erator, it is chopped fine and used as &
garnish on the cheese toast. A touoh of
color will often prove liks the touch of @
whip to a flagging appetite.

l.eft over vegetables, which have been
thoroughly chilled and daintily cut, when
mixed with Fronch dressing make a dell-
clous salad, and should thers happen to be
some cream cheese at hand it 1s mixed
with a little cream, a few chopped nuta
and rolled into balls which are then
lightly sprinkled with paprika. Figs
stuffed with this same cheese mixture
make a salad nccessory which will cause
even an ascetlc’'s eyes to blink.

In my garden, wheraver It may be,
whether it be large or smsall, there {3 al-
ways a plant of mint. One of my favor-
{te Reckoning Day salads d8 made by
shrodilng the coarse, outer leaves of the
lettuce with scissors, carefully arranglng
upon this round slices of juley, seedless
oranges, over which {8 poured Irench
dresging to which hae been added a
suspieion of sugar. The whole i then
dusted over with finely powdered, fresh
mint. All the Ingredients must be fresh
and cold, or the result will be a dismal
fallure,

In attractive, screw-top glaes jars I keep
the following sauces which have proved to
be a refuge and a strength in times of
emergency:

Brown Sauce—Brown two tablespoons
of butter—he careful not to burn—cook in
this a slice of onlon, a slice of carrot, a
bit of parsley and o fragment of bay leaf,
L.et these brown in fat, stirring constantly.
Add three level tablespoons of flour, &
quarter teaspoon of salt, a quarter tea-
spoon of pepper. Continue stirring and
cooking till the flour turns reddish brown;
then add cup of beef broth or chicken
stock; cook until smooth and boiling; then
strain. This sauce allows of infinite varia-
tions. To it may bo added olives cut in
1ings—this goes well with warmed over
game—or capers, mushrooms or strained
tomatoes,

White Sauce—Melt two tablespoons of
butter in a small saucepan, add two table-
spoons of flour, one-quarter teaspoon of
sall, one<quarter teaspoon of pepper, stir
until blended then add one cup of milk.
Stir constantly till mixture bolls’ and Is
thick and smooth. The use of cream in-
stead of milk and the addition of a tea-

department.”
epoon of lemon julce ana a shake or two
of celery salt makes a delicious sauce for
chickan.

Tomato Sauce—Add a slica of onfon to
the tomatoes from one can und cook fif-
teen minvtéa, Blend three tablespoons
of butter and three tablespoons of flour In
a sancepan, When bolling, strain into
the mixture the hot tomsatoez; add one-
half teaspoon of salt, one-quarter teaspoon
of pepper. Cook until bolling, smooth
and thick, which result ean only he ob-
talned by constant stirring. T7sa thia
with meaecaron! or rice; round omalettes,
corned heef hash, chops or etepk. The
sauce may be reheated by setting the
glass jar in hot water on the range. It
should be stirred that the sauecn may re-
taln its smooth:nesa.

French Dressing—Six  tablespoons of
olive ofl, four tablespoons of lemon julcs
or vinegar, one-half teaspoon of salt, one-
quarter tewspoon of pepper, one-quartar
teaspoon of paprika, & speck of cayeane.
Mix dry ingredients first; stir into these
the ofl slowly, then add lemon juice or
vinegar. Mix thoroughly; shake well be-
fore gerving. This dressing may be varied
by adding a littla French mustard to the
dry {ngredients before adding oll and
vinegar.

Mayonnaise Dressing—One-quarter tea-
, epoon paprika, one-half teaspoon of salt,

Jtew gralna of cayenne. Mlx these ingre-
dients and into them beat the volks of two
egegs until mixture thickens a little. Add
slowly two tablespoons lemon juice and
two tableapoons of vinegar, With an egg
beater beat in ollve ofl a teaspoon at a
time at first, then increase to tablespoon
ut a time tll two cups full have heen
used. Meat constantly tiil full amount of
oll has been nadded. Put Iu glass Jar and
keep in refrigerator, hut not on jce—the
mixture must not {reeze. Should the
dressing separate while making or after-
ward, put a yolk of eggz In a bowl, add a
few drops of oll while beating, then add
the mayonnalse a little at a tlme, when
it will come smooth and thick agaln, Add
chopped gherkins, capers and olives to
mayonnaise and it becomes Bauce Tar-
tarre, to be served with fried fish. By the
additlon of tomato chutney or catsup it
makes a dellcious dressing for a vegetabls
salad; graled horseradish also makes a
varlation when the dressing 13 to ha
served with fish,

As catering Is one of the homemaker's
most endurlng and insistent problems, 1
consider my kltchen a lavoratory wherein
1 experiment, experiment. Having the
courage to dare and try new combinations
it lifts cooking out of the slough of monots
ony.

(Continued Next Sunday.)’




